Grape Times

Rosa Fioreli Winery &
Vineyard expandsits Facility

(Fourth in a serieson Florida Farm Wineries)

Located off a busy highway in Bradenton Florida nestled amongst Orange Groves and
five acre estate homes is the Rosa Fiorelli Winery. It is the first and only winery in Manatee
County.

Antonio Fiorelli and his wife Rosa moved to
this country from Casteldaccia, Sicily. Antonio
grew up growing grapes and making wine. He
brought his experience and know-how to Flor-
ida. After arriving in the US they lived in Miami
for a few years. They then moved to Myakka
City. The vineyard was started in 1987 and was
planted with Florida Hybrids. Later 5 acres of
Muscadines were planted bringing the total
acreage of grapesto 10.

The winery opened in 2002 with a tasting
room and a 700 sguare foot winery. With the
ever increasing sales volume it was apparent that
additional space was required. A 2000 square
foot building was added housing winery opera-
tions and storage. The former winery building
will be turned into a tasting room and the current
tasting building will be converted to an office.
The Fiorelli’ s offer 9 different wines:;

White Wines:

Blanc du Bois Dry, Blanc du Bois Classic, and
Florida Muscadine White Dessert

Red Wines

hsﬂojig?ng gd Re?erve, Manatee Red, and Red New Winery Building adds 2000 square

Blush feet for winemaking operations and stor-

Rosato, Florida Muscadine Blush, and Conquis- age
tador Blush.

Tours include a walk through the vineyards where you will receive information about
growth seasons, pruning times, harvesting times, and different varieties of grapes. You will
also visit the winery and become informed on the winery process and how grapes are crushed,
pressed, fermented, and bottled.

A lunch tour can be arranged which offers a choice of Stromboli (pizza rolled up with
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Blues at the Winery
10:00AM —5:00PM Sat.
11:00AM —5:00PM Sun.
$2.00 Admission
Lakeridge Winery

May 13-14, 2006

Jazz on the Vineyard Green
10:00AM —5:00PM Sat.
11:00AM -5:00PM Sun.
$2.00 Admission

Lakeridge Winery

June 3, 2006

Driving Pink British Car Show
9:00AM—3:00PM

Free Admission

Florida Estates Winery

June 14, 2006
Viticulture Field Day
8:30AM—3:00PM
FAMU
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Crisis?

| hate to be negative, especialy in the spring when
our hopes and expectations are high, but, | get the feel-
ing we are facing some rough roads ahead.

I am concerned about an impending Insurance crisis.
It has been discussed at our Conference for the past two
years without areal resolution to the problem. Because
Florida has only a small number of wineries, they are
unable to purchase affordable insurance that is readily
available in major wine producing states. | know of one
case where awinery did not open because the cost of
insurance was prohibitive to make a profit. The situation
is exacerbated by the increasing number of hurricanes
hitting our State. Did you know that grape vines are not
an insurable crop according to the Florida Farm Bureau?
Couple that with the need to insure our workers and u-
pick or fruit stand customers leaves growersin alurch. |
do not know what the solution is, but | would like to
hear your comments.

Another areal am concerned with is the disappear-
ance of farm land and the outlandish rise in the remain-
ing farm property cost. It isamost impossible to find
reasonably priced farm land. Where will future vine-
yards be established? The answer is converting existing
farms, orchards and pasture land to vineyards. A concen-
trated effort will be required to convince tobacco, potato,
fern, and orange growers to switch from their cropsto
grapes. They aready have the land and do not have to
jump that hurdle.

Another possibility, that in the past was not consid-
ered because the cost of farm land was reasonable, is
leasing. The practice of leasing land is prevalent in Cali-
fornia and states where the acreage costs are in the hun-
dreds of thousands of dollars.

These are some of the challenges that we are facing
that need to be addressed.

See you in the vineyard

Bob Paulish, FGGA President

Grape Times April, 2006
EDITOR and PUBLISHER
Bob Paulish
bob.paulish@att.net
or
admin@fgga.org

(Continued from page 1)
Fioreli Winery

pepperoni, onion, cheese, mushrooms, sausage
and green peppers) or a cold sub, a garden or pasta
salad, and a drink. Your wine is served in a Fio-
relli Winery souvenir glass to take home. A out-
standing feature of the vineyard is the recently
built pavilion. The large covered deck allows visi-
tors to have lunch regardiess of the weather. A
kitchen area and restroom facilities are part of the
structure. It is an ideal location for weddings ,
business lunches, or special parties.

(Continued on page 5)

Antonio Fiorelli isbottling winein the
new winery facility

The Pavilion is used for lunch tours and
special occasions such as weddings.
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To briefly summarize the last four years:
The Florida State Fair Authority has now
recognized Viticulture as a legitimate agricultural
The following is a Presidential Message given by Joe Spinelli entity. The FGGA can expect to participate in a
on December 8, 1994 to the FGGA membership at FFA Leader- "Florida Grape Day" each year at the Florida
ship Training Center in Lake Hamilton, Florida. State Fai
It is interesting to see how the FGGA looked 12 years ago ate Fair. . . .
The FGGA is now considered by the Florida

active an very produciive yeat fo the FGGA, in | Department of Agriculure and Consumer Ser-
yP y : vices a regular participant at the Florida Agricul-

Cebiian e posporsored e 199 oroa Sae | ralShowease
mercial workshop at the Fr;ir immediately prior to Four years ago, it was expected that the Viti-
P yp culture Trust Fund Act would "sunset”. This is

e E:rﬁren\r;\?itrlltleogbm etition was again successful now no longer the case. The FGGA can expect
P 9 funds to be available in the future.

and did generate a profit. Approximately 1,500 peo- The understanding, professional respect,

ple attended the two-day workshop. The FGGA .
booth offered Florida wine by the glass, Florida and coc_)peratlo_n between the FDACS and the
FGGA is at a high.

grapevines, and grape jelly. Verbal and printed in- The FGGA workshops are now absolutely
formation on grape growing and grape products . .
. first class affairs.
was dispensed by FGGA members who staffed the The EGGA Newsletter is now a state of the
booth. All three wineries were in attendance and N
art publication.

Cerified Calinary Educators gave continuai demon- To me, personally. the most rewarling part
Y 9 of the last four years has been the friendships

strgsltlé)nsm%rsjgtosoklng with Florida grapes, wine and that have developed with so many of you. | thank
grape p : all of the Directors who have served with me over

Sunday, February 6, 1994 was proclaimed . .
" ) ; : ; the last four years, especially the officers, but
Grape Day" by the Florida State Fair Authority. It most of all, the project chair people. These are

was wonderful to see thousands of Fair attendees the people who really made it happen.

wearing those little purple stickers. At this time, | would like to recognize the cur-

The Florida Agricultural Showcase was also .
held in February in Tallahassee. A FGGA booth rent members of your Board, the officers, and the

was staffed by several member volunteers chair people.
y : : . George Comer - The Grand Old Grape
A second workshop was held in Central Florida Grower

on July 14,1994. Titled "The Great Grape Day II",
the event began at the IFAS Research Center in
Leesburg. This segment included tasting of fresh
bunch grapes and Muscadine juice, grape research
exhibits, and demonstrations on grape vine grafting,
jam/jelly making, and wine making. A "Market
Place" where viticulture industry suppliers exhibited
and sold their wares was also a part of this seg-
ment.

The second portion of the event was held at the
Lake County Agriculture Center in Tavares. Follow-
ing a catered barbecue lunch, researchers and viti-
culture professionals spoke on such topics as Vine-
yard Management and Diseases and Pests. Ap-
proximately 300 people attended the event. The
evaluation sheets filled in by attendees indicated a
very successful event.

The FGGA has produced and distributed three
very outstanding newsletters. We have produced
and have ready for distribution a new Winery bro-
chure. Through Viticulture Trust Fund monies, the
FGGA has been able to maintain a full time office
and secretary.

Martin Chaney - Past Treasurer, Co-chair
1995 Wine and Juice Competition.

Cynthia Connolly - Chairwoman of the Bro-
chures Project, this is probably the most difficult
and most under-appreciated
project of all.

Tom Hughes - Past President, Perennial Co-
chairman at the Wine and Juice Competition -
our version of Will Rogers, the humorist.

Bernd Jung - Chairman of the Newsletter -
he will also be Co-chairman of the 1995 Wine
and Juice Competition. What a fantastic job
Bernd has done!

Sola Lamikanra - Head of our support group
from FAMU.

Rob Rittgers - Now back in the vineyard
where he is at home.

Charlie Sims - Our guiding light for winemak-
ing.

Mary Alfieri Studt - The unsung but not for-
(Continued on page 4)
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(Continued from page 3) Nostalgia

gotten heroine of the Wine Competition and what
we all would like to be as a winemaker.

Joe Stephany - Two year chairman of most
workshops. Chairman of the 1994 Florida Agricul-
tural Showcase. Joe has been invaluable to all of
us. | suggest that we promote Joe from Captain to
Admiral.

Our Officers:

Art Lange - Current Treasurer. Be nice to Art -
he pays the bills.

Bob Bates - Secretary and currently the most
vocal advocate for America's most pressing need -
a really good breakfast wine!

Bill Nordmann - Vice President (x3) -Bill was
my right hand for the last three years and without
him, I may not have survived. My greatest thanks
of all to Bill.

While not on our board, another person who
was a huge help to me was George Demetree of
the FDACS. Once the handcuffs were taken off
George, he was great to work with, and without
him, the FGGA would not have been able to utilize
the Viticulture Trust Fund monies to the best ad-
vantage of the industry.

Again, | thank all of you for coming and | look
forward to working with the new Board of Directors
in 1995.

4

~_ A JWINEMAKER'S
I_Y FORUM

BT

Mark your calendar. On June 14th, Florida A&M Uni-
versity will hold their second Annual Viticulture Field
Day.

Last year's event was outstanding. The growers are
given a chance to see touch and feel the research efforts
and interact with the research scientists.

FAMU isin the process of developing several new va-
rieties. The Field day gives growers a chance to see
these potential grape plantsin person and not on a
Powerpoint dide. Thereis plenty of time alotted in the
field to answer those questions that cometo mind as a
result of the hands on presentations.

If your schedule allows. Make it a point to attend. You
will not be disappointed.

Wednesday JUNE 14, 2006, 8:30AM —3:00PM

Measuring Alcohol
And Residua Solids
In Wine
by Werner Roesener

Thisis an easy method, yielding instantaneous results
of the alcohalic strength as well asresidua solids
(sugar) in finished wine.

Equipment required:
1. A narrow range hydrometer (SG 980 - 1022), Note 1
2. A refractometer, calibrated for O - 32 Brix

The method is based on the scientific facts that the grav-
ity of wineis affected by alcohol in one direction
(lighter), and by sugar solidsin the opposite direction
(heavier). The refractometer, however measures the
optical bending of light traversing through a wine sam-
ple, and both sugar and alcohol produce readingsin the
same direction (increased brix reading for both).

The procedure is to take a hydrometer reading, record
the SG, then to place asmall drop of wine onthere-
fractometer prism and record the resulting brix reading.
Those two numbers are then placed into the following
formulae to obtain a cohol and solids content.

Alcohol (vol %) = (B * 4.16 - SG + 1000) * 0.365
Solids (g/L) = (SG - 1000 + ALC * 1.264) * 2.52

Where SGisin 3 or 4 digits, ALCisinvol %, B isthe
brix reading. To expedite the calculation, the formulae
can be entered into a programmable calculator (Note 2),
or into a PC programin BASIC, C or PASCAL. It
should be kept in mind that solids are made up of

mostly sugar, but also the acids and other minor solid
components in wine. When dealing with sweet wines,
pretty near al of the solids can be assumed to be sugar.
The measurement accuracy is affected by temperature.
Itisessentia that al involved items are stabilized at the
same temperature, preferably in the 15 - 18 degree Cel-
siusrange. | have been asked if the method would be
suitable for following the fermentation progress. In prin-
ciple, yes, but the cloudiness of fermenting wine blurs
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the refractometer reading, making it difficult to obtain
meaningful numbers.

When glycerol is added to wine, the method is fooled
to recognize glycerol as alcohol. Therefore, it isadvis-
able to make measurements prior to adding glycerol.
The small amount of glycerol produced normally dur-
ing fermentation is already compensated in the for-
mula.

Hereisanumerical example:

A port wine produces these readings. SG 1022, Brix
18.3

Calculation results: 19.8 % alcohol, 118 g/L solids

(Continued from page 2)
Fioreli Winery

The winery is conveniently located off of 1-75. From
I-75 and S.R. 64 go east 10 miles. Turnright on C.R.
675. Go south 3/4 mi.

We find Rosa Fiorelli tending the tasting room
which will be converted to an office as expan-
sion plans are completed.

Rosa Fiorelli Winery, Inc.
4250 CR 675 Bradenton, FL 34211
Phone: (941) 322-0976
Fax: (941)322-8208
Email: Info@Floridawinery.com
Open 10 to 5:30 Mon.-Sat., Sun. 12to 5

Keel & Curley Winery
Serve Wines at Abilities
Wine & Food Festival

A Florida Winery had the privilege of showing
their wines at a wine and food tasting event
presented by Raymond James. The event
was held at Tropicana Field home of the
Tampa Bay Devil Rays featuring Sonoma
County winemakers and benefiting the Abili-
ties Foundation.

In addition to the California wineries, many
distributors, retailers and some of the finest
Tampa Bay restaurants were represented
including Keel & Curley Winery. About 3,000
people attended. It is a major event in the
Tampa Bay area.

The Abilities Foundation is a nonprofit organi-
zation that has helped thousands of Floridi-
ans with all types of disabilities obtain main-
stream jobs and affordable housing.

That's Joe Keel on the left and Chase Marsden
displaying the Best of Show Florida award re-
ceived at the Florida State Fair International Wine
Competition

Driving Pink British Car Show

Florida Estates Winery Saturday, June 3rd
from 9:00 am - 3:00 pm Presented by Sun-
coast Classic MG Club and Nature Coast
English Car Club.

Find a Cure for Breast Cancer. 80% of the
Car Show Proceeds will be donated

to the Susan G. Komen Foundation.
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FGGA CD’sAvailable LakeridgeWilr_lerySL;]sed Equipment
or Sale

- Willmes 2300 (3 — 5 ton) bladder
2006 Florida Spray Guide presses, stainless basket, rings, auger
2005 Annual Conference and juice pan. 220v/ 3 phase power,

$14,000 each
2006 Annual Conference Mearelli Continuous auger Press, 2-3

tons/hour, 3 phase power, $1000
Aluminum Dock Plate $150

Contact Bob Paulish Contact Jeanne Burgess at L akeridge
bob.paulish@att.net Winery

813-633-0500 jbur gess@lakeridgewinery.com or
352-394-8627

Florida Grape Growers Association, Inc
331 Lewis Road
Lithia, FL 33547-1235

ADDRESS CORRECTION REQUESTED




